GU/Qp 

AND 

COOK BOOK 

1968 




LOOKING FOR A MEN'S WEAR SHOP 
THAT REALLY CARES HOW YOU LOOK? 



Are you one of the many Winnipeg men who want some¬ 
thing extra in a men’s wear shop? Just a step away from the 
bustle of Portage Avenue, you’ll find the quiet, masculine 
surroundings of Eaton’s new Pine Room, 
Characterized by an elegant club-like decor, 
Eaton’s Pine Room is an executive men’s 
wear shop that cares about your appearance. 
You’ll find distinctive service, superb tailor¬ 
ing and the most handsome styles. It’s brand 
new. It’s open now on our Main Floor, 


Eaton’s 

Pine 

Room 

is open 





EATON'S 











it 7^ 
J~A 


Canada's finest 
Pizza and Spaghetti 



Eat-in • Pickup • Home Delivery 

ir HARGRAVE & ELLICE (Ph. 947-0571) 

★ 141 DONALD ST. (Ph. 947-1381) 
it 1823 PORTAGE AVE. (Ph. 888-1600) 

★ CROSSROADS SHOPPING CENTRE* 

"Gateway to Transcona" (Ph. 222-5291) 

‘Pickup and Delivery only. 



The Pizza Place • The place for Pizza! 








HADASSAH BARGAIN CENTRE 

664-666 SARGENT AVENUE • TELEPHONE SUnset 3-4464 

PERMANENT PROJECT 

Store open Monday, Wednesday and Friday: 10:00 a.m. to 5:00 p.m. 
Tuesday and Thursday: 10:00 a.m. to 9:00 p.m. 

WE CARRY MEN'S, LADIES' AND CHILDREN'S CLOTHING, FURNITURE, 
DISHES, MISCELLANEOUS ARTICLES AND BOOKS. 

Mrs. A. Kazakevich 
Chairman, Bargain Store 


*45 GUEST 
ROOMS 


* COFFEE SHOP 


* LICENSED 
DINING ROOM 


* COCKTAIL 
LOUNGE 


* BEVERAGE 
ROOM 


* BANQUET 
ROOMS 


BALMORAL ST. AND NOTRE DAME AVE. 
WINNIPEG 2 TELEPHONE 943-1544 


HADASSAH 
GOLDEN JUBILEE 
BAZAAR 


THURSDAY, MAY 16th, 1968 

WINNIPEG AUDITORIUM 


Door Prizes — Home Baking — Meals — Handicrafts — Clothing 
— BARGAINS GALORE — 

Holiday Sun and Swim Family Membership 
and many other valuable prizes 

CAMARO SPORT COUPE 

PLAN TO ATTEND 


Page 2 










'' v\A c vVn c\< 




VveV e V1 ''Ca9 e \d^ a ' <9 \ e 

^l*V n a \\a° ., a , a rA ee ^ 

t v'oC u r usN'6' ' o.o^ a A\ 

1Art ,e °' ea c ' A A \<o^ ^ e» c ' A 
9 e<S ° o^ a °$ N \»^°' 


Compliments of. 


Genera! Distributors Ltd. 


MONTREAL TORONTO WINNIPEG CALGARY VANCOUVER 








Canadian Hadassah-Wizo 

HADASSAH is the most powerful body of women in Canada, in one of the 
greatest humanitarian movements of the century. "It is only when we serve 
others, and know that we are needed, that life becomes rich and meaningful." 

HADASSAH is the Women's Zionist Organization of Canada, an active partici¬ 
pating member of the Zionist family. It has fraternal affiliation with the Canadian 
Council of Women, and Canadian Association of Consumers, and is also rep¬ 
resented in the Canadian Jewish Congress .The membership numbers 16,000 
members. 

HADASSAH through its Public Relations and Publicity programme serves as 
interpreter for Hadassah and Israel to the non-Jewish public, as well as to its 
own members. 


Message from the President of Hadassah-Wizo 
Council of Winnipeg 

1968 marks another anniversary, the Golden Jubilee Year of Canadian 
Hadassah-Wizo. Members of this organization, the largest women's organiza¬ 
tion in Canada, look back with pride to the accomplishments of the past 
fifty years. 

In working to raise funds to maintain the State of Israel, we have at 
the same time done much to increase Canada's trade. 

Advertisers, and members alike, must be aware that dollars raised 
here, are deposited in the Bank of Canada, on which the State of Israel 
draws to purchase Canadian goods needed in their economy. 

We therefore thank you, advertisers, for helping us in our mission, to 
help maintain the Homeland of the Jews, while stimulating the economy of 
our own nation, Canada. 

Mrs. B. Schwartz, 

President 

HADASSAH-WIZO COUNCIL OF WINNIPEG. 
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THIS IS 

CANADIAN HADASSAH-WIZO 


HEBREW UNIVERSITY: 

Canadian Hadassah-Wizo has made an important contribution to the cultural 
and academic life of Israel through its association with the Hebrew University. 

THE CHAIM WEIZMANN MEMORIAL BIOLOGY SCIENCE BUILDING has been 
built and equipped by Canadian Hadassah-Wizo. 

CANADA HALL, a lecture hall and auditorium seating 400, was the first buil¬ 
ding to be established on the new campus in Jerusalem and was the first 
building in Israel to bear the name of Canada. 

VINCENT MASSEY HALL of the Jewish National and University Library, built by 
Canadian Hadassah-Wizo and dedicated on February 11, 1962, during the 19th 
Biennial Convention, is the most recent contribution of the organization and 
honours the former Governor General of Canada, the Rt. Hon. Vincent Massey. 

During the 19th Biennial Convention held in Israel, the new project for the Heb¬ 
rew University was ‘launched; namely the establishment of a DEPARTMENT IN 
CANCER RESEARCH. A research fellowship is being granted to a Canadian 
working in the specific field of cancer research, selected by the Canadian 
Cancer Society. 

MEDICAL SERVICES: 

The Medical Services program of Canadian Hadassah-Wizo assist the: 

MAGEN DAVID ADOM (Red Star of David) in providing a blood donor clinic 
and fractionation center at Jaffa and in building a First-Aid Station at Kfar Saba; 

POLIO REHABILITATION CENTER AND HYDRO-THERAPY POOL (at Sarafand). 
Canadian Hadassah-Wizo is the sole agency in Canada for polio rehabilitation 
in Israel; has built a hydro-therapy pool and rehabilitation center at Sarafand. 

The temporary HOSPITAL at Eilat bears the name of Canadian Hadassah-Wizo. 

HADASSIM: 

The children's and youth village of Canadian Hadassah-Wizo, Hadassim, was 
established in 1947 and is today one of Israel's showplaces. It has distinguished 
itself by showing what a school can be like when modern educational methods 
are adapted to the needs of a pioneering country. The teaching program is 
highly progressive and all subjects are taught by the project method. Agricul¬ 
tural training is part of the curriculum at this modern school, where children are 
housed in small family units. Proof of the high regard in which the school is 
held is the fact that a Government-sponsored seminary for rural school teachers 
has been established at Hadassim. 

NAHALAL: 

The Chana Meisel-Shochat Agricultural School at Nahalal was established in 
1921 by WIZO and taken over by Canadian Hadassah-Wizo in 1926. It is a com¬ 
plete, scientific, agricultural training school for girls and boys and today boasts 
over 2,000 graduates, most of whom are distributing the knowledge and training 
they received at Nahalal to agricultural settlements throughout the country. 
Canadian Hadassah-Wizo, in sponsoring the school, has been a worthy pioneer 
in the great work of agricultural training, which is fundamental to land deve¬ 
lopment and the future of Israel. 
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To Our Advertisers 

In this year of emergency, we wish to extend our deepest 
gratitude for your kind co-operation in our eilorts to aid Israel. 
Thank you all. 

MRS. G. SURES 


Meet Winnipeg Hadassah 

Our 20 Chapters have many diversified projects to raise funds for the purpose of 
aiding and strengthening our Jewish State. Wo are proud to list here the Chapters of Win¬ 
nipeg Hadassah Council and their Presidents, who each in their own way contribute to the 
strength and well-being of our organization. 

Aliyah Chapter: 

Mrs. E. Vickar 

Brandeis Chapter: 

Mrs. A. Omson 

Business & Professional: 
Miss B. Fleishman 

Herzl Chapter: 

Mrs. Wm. Goldberg 

Israeli Chapter: 

Mrs. P. Levenstein 

Kinneret Chapter: 

Mrs. B. Caplan 

Queen Esther Chapter: 

Mrs. M. Bassin 

Mrs. M. Sorokin 

Mrs. W. Shear 

Rebecca Sieff Chapter: 

Mrs. D. G. Blatt 

Mrs. S. Pascall 

Mrs. S. Unrode 

Deborah Chapter: 

Mrs. J. Greenberg 

Lillian Freiman Chapter: 
Mrs. H. Arenson 

Sabra Chapter: 

Mrs. R. Rothberg: 

Ezra Chapter: 

Mrs. H. H. Freedman 

Menorah Chapter: 

Mrs. A. Kazakevich 

Sharon Chapter: 

Mrs. S. Sharfe 

Hadassim Chapter: 

Mrs. S. Himelfarb 

Minnie Churchill Chapter: 
Mrs. B. Goldberg 

Weizmann Chapter: 

Mrs. A. Lowe 

Henrietta Szold Chapter: 
Mrs. M. Swick 

Miriam Chapter: 

Mrs. E. Breen 

Winnipeg Chapter: 

Mrs. L. Garber 
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Compliments of .. . 


SIMONIZ CO. LTD. 


Packers and Distributors of 

* NON-SCUFF HEAVY DUTY WAX 

* VINYL - WASH RESISTANT WAX 

* TONE - FINE FURNITURE POLISH 

* SIMONIZ QUALITY CAR CARE PRODUCTS 


COMPLIMENTS OF ... 

TOWNE 

PONTIAC 

BUICK 

CADILLAC 

LTD. 


PORTAGE AND FURBY ST' 
TELEPHONE 786-3811 






Compliments of . . . 


Alsip Brick, Tile & Lumber Co. Ltd. 

"Everything For Your Building" 


508 PORTAGE AVENUE 


WINNIPEG, MANITOBA 
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Silpit Industries Limited 

A. A. ALLAN & CO. LTD. 

Girls' and Children's Sportswear and Outerwear 

5th FLOOR — WHITLA BLDG. 

BROWN FASHIONS LTD. 

Ladies' Fine Sportswear and Outerwear 

2nd FLOOR — WHITLA BLDG. 

CANADIAN SPORTSWEAR LTD. 

Ladies' Sportswear and Outerwear. Slacks and Slims 

6th FLOOR — WHITLA BLDG. 

GUNN GARMENT LTD. 

Popular Priced Ladies' Suits and Coats 

4th FLOOR — WHITLA BLDG. 

OLYMPIC PANT & SPORTSWEAR CO. LTD. 

Men's and Boys' Pants, leans and Outerwear 

55 ARTHUR ST. WINNIPEG 

GREAT WESTERN OUTERWEAR & SPORTSWEAR LTD. 

Men's and Boys' Pants, Jeans and Outerwear 

BRANDON MANITOBA 

A GARMENT INDUSTRY UNDER ONE ROOF 
WHITLA BLDG., 70 ARTHUR ST. WINNIPEG, MAN. 


Compliments of . . . 


Westfair Foods Ltd. 

and its Affiliated and Associated Food Stores 

RED & WHITE • TOAf-BO)' • ShopEasy • Lucky Dollar 
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Compliments of . . . 

CURTIS JEWELLERY LTD. 


Watches - Diamonds - Jewellery - Appliances 
Lamps - Luggage - Radios - Etc. 

424 MAIN ST. 943-5444 
























Compliments of .. . 


CENTRAL AUTO WRECKING CO., LTD. 
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Shop at . . . 

"» mu 


WINNIPEG SUPPLY 

Concrete - Lumber / 


WINNIPEG] 
i SUPPLY 
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JUST WEST OF POLO PARK 

call 775-0211 
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Compliments ot . . . 


UPTOWN 

oooooooooooooaooocjaooooo 

BOWLING LANES 

394 ACADEMY RD. PHONE GLobe 2-4021 

Compliments o( . . . 

GREAT WEST METAL 

PRODUCTS LTD. 

90 ALEXANDER AVE. WHitehall 2-2451 


FOR SUGAR AT ITS PUREST! 

. . . LOOK FOR THE 
BLUE AND 
WHITE 
PACKAGE 

"NO SWEETER SUGAR IN ALL THE WORLD 

MANITOBA SUGAR COMPANY LTD. 
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Compliments of . . . 


WEILLER & WILLIAMS, LTD. 

C. Ladin, President 204 STOCK EXCHANGE BLDG. 


Compliments of . . . 



114 MARKET AVE., E. PHQNE 9 4 2-2 5 6 B WINNIPEG 2, MAN. 

With the Compliments of . . . 

KLM 

ROYAL DUTCH AIRLINES 



ROYAL DUTCH AIRLINES 


FOR INFORMATION ON SERVICES 
TO ISRAEL CONTACT YOUR 
TRAVEL AGENT OR KLM 
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Compliments of . . . 


Dental Co. 
of Canada Ltd. 

211 BOYD BLDG. 


Compliments of . . . 

Saan Stores 
Limited 
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Compliments ol .. . 


Compliments o 1 . . . 


HEALTH 
SUPPL Y 
CENTRE 

414 GRAHAM AVE. 


Compliments of .. . 

ARMSTRONG 
COMMISSION 
CO. LTD. 

UNION STOCK YARDS 
ST. BONIFACE, MAN. 


CH 7-2501 


CE 3-4578 


ASH TEMPLE LTD. 


DENTAL SUPPLIES 


501 SOMERSET BLDG. 


Phone WHitehall 2-3408 


Compliments of .. . 

STANDARD 

DAIRIES 

LTD. 

"Dairy Products of the Finest Quality" 


Compliments of .. . 

NORTHERN LAKES 
FISHERIES 
CO. LTD. 


LOGAN AT MARTHA 
WINNIPEG 2 


Compliments of . . . 

ALLIED FRUIT 
6l PRODUCE 
LTD. 

361 KING STREET 


121 Salter St. 


589-7388 


PHONE 947-06SI 











SUnset 3-7261 


Western Canadas Largest 
Cleansing Institute 


Compliments of 


BLACKWOODS 

BEVERAGES 

(1965) LTD. 


SEVEN UP — DIET-RITE COLA 
MISSION BEVERAGES 


S.W. Ellice & Marjorie - St. James 
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IF IT'S INSURANCE 


Compliments of . . 



Telephone 775-1000 

1311 Portage Ave. Winnipeg, Man. 


Compliments of . . . 

MID-WEST 

SUPPLIES 

Everything In Cleaning Supplies 

Head Office: — 730 Madison Street 
SPruce 5-8111 


Compliments of . . . 

Paulin-Chambers 
Co. Ltd. 

BISCUIT and CONFECTIONERY 
MANUFACTURERS 

Serving the West for Over 
Seventy Years 

Winnipeg, Manitoba 


AMERICAN HI-FI 

Your headquarters lor 
® Stereos 
• Rumpus Rooms 
« Tape Recorders 

313 HARGRAVE STREET 


Compliments of . . . 

BEwulft 

SHOE SALON 

• 

WHitehall 3-6605 

271 Edmonton Winnipeg 1 


Compliments of . . . 

AMALGAMATED MEAT 
CUTTERS & BUTCHER 
WORKMEN OF N.A.. 
AFL - CIO 

Romeo Baril, Manager 
Lew Gurdon, Business Agent 

306-322 DONALD STREET 
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~ ± . Compliments of . . . 

Compliments of . . . 

LONG'S HATS LTD. JADE GIFT SHGP 

• Many Gifts from around the World 


261 Portage Ave. 


Phone WH 2-7834 


165 POLO PARK 


PH. 774-9890 
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Compliments of . . . 


THELMA CORSETRY 


FORT ROUGE DECORATING 
& SANDBLASTING 

COMPANY 

• 


• 

253 VAUGHAN STREET 

Phone WHitehall 2-7728 

Winnipeg Manitoba 



Compliments of .. . 

FREDRIC'S CLOTHES LTD. 

A. Glazerman, Prop. 

376 PORTAGE AVENUE 

PHONE WH 3-5454 - 5 


Compliments of .. . 

M.WALDHORN LIMITED 

Wholesale Grocers 

123 BANNATYNE AVE., E. 

Winnipeg 2, Man. 



Compliments of .. . 

PUREX CORPORATION LTD. 

Manufacturers of 

DUTCH CLEANSER SWEETHEART SOAP TREND DETERGENTS 



Compliments of . . . 

CECELIA'S HAIR DESIGNS 
& FASHIONS LTD. 

Style Director - Cecelia Johnson 

302 KENNEDY STREET 

PHONE 943-2597 


Compliments of .. . 

MIDLAND SCHOOL 
& OFFICE SUPPLY 

251 NOTRE DAME AVE. 

WH 2-1660 — WINNIPEG — WH 3-1218 

Saul Shrom 



Compliments of .. . 

WINNIPEG PANTS 
& SPORTSWEAR MFG. LTD. 

Phone 943-6548 

70 ARTHUR ST. Winnipeg 2 


Compliments of .. . 

Pickles Tents & 
Awnings 

S. LINDER, Manager 

Awnings, Tents, Tarpaulins and 

Work Clothes 

681 Ellice Ave. Phone 775-0469 
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Compliments oi . . . 


du MA URIER 

CIGARETTES 

WITH THE "MILLECEL" FILTER TIP 

PETER JACKSON - TOBACCO SALES LTD. 

502 MADISON STREET, ST. JAMES 


Compliments of . . . 

D.COHN... 

TRANS CANADA 
FUR DRESSERS 
& DYERS LTD. 

Poplar & Levis LEnox 3-1125 
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Compliments of . . . 



REYNOLD WRAP ALUMINUM FOIL 

Excellent tor Baking and Cooking 
and Barbecue 


Compliments of . 


SECURITY STORAGE 
CO. LTD. 

) J Various Size Vehicles 
For Small or Large Moves 


Compliments of . . . 

GRAND MOTOR'58 LTD. 

DAY AND NIGHT SERVICE 

Prompt and Efficient Repairs 
All Work Guaranteed 

MAIN ST- & PRITCHARD AVE. 
PHONE JUstice 9-8366 


fWICE-RICH * 

' tomato juica 

LIBBY. McNEIL & LIBBY LTD. 


VJWN/ HttnUf/MSf 


HUOT'S 


for Men 


An Investment in Good Appearance 


200 Provencher Ave. 


247-3795 


PROFESSIONAL 

PHARMACY 


J. Erenberg, B.Sc., Ph.M., Pharmacist 


190 Osborne St.. N. 


Phone SP 2-1166 
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Compliments oi . . . 

The 

Beachcomber 

POLYNESIAN 

RESTAURANT 

942-3000 


Compliments of . . . 

ALEX MARGULIUS 

DISTRIBUTORS LTD. 

Tobaccos-Confectionery-Sundries 

1574 ST. JAMES ST. 
Phone 775-2543 


Compliments of . . . 


£ W. RADEKE 


Painting and Decorating 


GRover 4-1015 - 233-7845 


Compliments of . . . 

Martin & Robertson 

Ltd. 

GROCERY BROKERS 

905 BERRY STREET 
WINNIPEG 21 

"Suppliers of Fine Food Products 
to the Wholesale Grocery Trade" 


508 DUBUC ST. 


ST. BONIFACE 


AVO 

SALES 

AND 

SERVICE 


Your Marine Headquarters 

860 ST. JAMES ST. 
WINNIPEG 21 


Little Gallery 

"The House of Correct Framing" 

Specializing Framing oi All Kinds 

• PETIT-POINT FRAMING 

• CIRCLES and OVALS 

• QUICKER SERVICE 

Large Selection of 
Modern and Traditional Prints 

Wholesale and Reiail 

Phone WHitehall 2-4620 

396 NOTRE DAME - WINNIPEG 
(Gordon Smith Framing Co. Ltd.) 
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Compliments of . . . 


BICKS OF CANADA LTD. 


MAKERS OF 33 VARIETIES 
OF PICKLES PRODUCTS 


WITH GREETINGS TO HADASSAH 

FROM 

Compliments of . . . 


ACME BEDDING 

KjVcLQTH I n C CMhI 

& Felt Co. Ltd. 

568-570 MAIN STREET 


FOR TOP MUSICAL ENTERTAINMENT . . . 


CKSB 


St. Boniface 


10,000 WATTS 

1050 ON THE DIAL 

The Key to the Flench Market in the Keystone Province of Canada 


Compliments of . . . 


DR. AND MRS. A. LERNER 


Compliments of . . . 

G. P. PERRAS 

903 ROYAL BANK BUILDING 

Phone WHltehall 2-6000 


Compliments of . . . 

ALUMINUM COMPANY OF CANADA LTD. 
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MAKERS OF ALCAN FOIL 
Finest you can use 

REXDALE, ONT. 















Compliments of . . . 


Colgate Palmolive Ltd. 

TORONTO 


Makers of 

FAB AJAX VEL 

SUPER SUDS 

COLGATE DENTAL CREAM 
LUSTRE CREAM & HALO SHAMPOOS 
PALMOLIVE SOAP COLGATE BEAUTY SOAP 
CASHMERE BOUQUET SOAP 
TOILET PREPARATIONS LAUNDRY SOAPS 

VAM & WILDROOT CREAM OIL 
COLGATE 100 MOUTH WASH 


Compliments of . . . 

Hy's 

STEAK LOFT 

"The Home of the Charcoal Broiler" 


216 KENNEDY ST. 

FAMOUS FOR STEAKS\ RIBS & CHICKEN 

FOR RESERVATIONS PHONE WH 2-1000 
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COMPLIMENTS 


of 

MAPLE LEAF 

CONSTRUCTION (1967) LTD. 

777 ERIN STREET 
WINNIPEG 10 - Manitoba 


Finest 

Salmon 

and 


Tuna 

Fish. 









Compliments ol .. . 

AIRLINER DRIVE-IN 
STARLITE DRIVE-IN 
PEMBINA DRIVE-IN 
LYCEUM THEATRE 
TOWNE CINEMA 


Compliments of . . . 

Ted Komar 
Accordion School 
Ltd. 

1551 ARLINGTON ST. • JU 9-8778 

McPhillips Branch: 

804 McPHILLIPS ST. • JU 6-5833 


COMPLIMENTS OF 

With the Compliments of 

THE 

DAVID PORTIGAL 

WINNIPEG 

& CO. LTD. 

PHOTO 

❖ 

LTD 

Your 


Commercial & Publicity Photographer 

1395 INKSTER BLVD. 

659 STAFFORD ST. • WINNIPEG 9 


Compliments of . . . 

Universal 

Signs 

Ltd. 

1695 SARGENT AVENUE 
Phone 774-6571 St. James 


Aaron Fur Company 

Fur Coats Made to Order • Remodelling 
Repairing • Storage • Quality Guaranteed 


MAX AARON 

Phone: Office WH 2-5925 
320 KENNEDY STREET, WINNIPEG 
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Compliments of 


SALISBURY HOUSE LTD. 


Compliments of . 


PEOPLE'S 

CO-OPERATIVE LTD 


Plead Office and Creamery PHONE JUstice 9-8354 
Coal, Coke and Fuel Oil PHONE JUstice 9-6336 
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Compliments of . . . 


Leonard & McLaughlin Motors 

(1963) Ltd. 

The Home of "RAMBLER " 

PORTAGE & MARYLAND 
WINNIPEG - Manitoba 


Compliments of... 

TORONTO 

QUILTING 

S 

EMBROIDERY 

LTD. 


300 Princess Street 
Phone WHitehall 3-2411 
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HENRY MELMED 

REAL ESTATE BROKER 

He*. JU.tice 6-1625 

603 Childs Bldg. Phone 947-0321 - 2 

SPEED'S SERVICE STATION 

Repair Service by Experts — Tires - Tubes 

COR. ABERDEEN and MAIN 

Compliment* of 

MR. and MRS. H. BOOKHALTER 

THE REMEMBRANCE SHOP 

THE ROSERY LTD. 

609 BROADWAY AT YOUNG 

MAINWOOD BEAUTY SALON 

"Yours for Beauty" 

1122 Main Street Phone JUstice 2-4529 

STANDARD KNITTING CO. LTD. 

Mfgrs. of the famous "Tundra" and Briar Sweaters 

387 Dufferin Avenue Phone JUstice 2-5304 

CARI'S 

FOR FOUNDATION GARMENTS AND LINGERIE 

Phone WHitehall 2-5987 

263 Kennedy St. Winnipeg 1 

M. BERNSTEIN 

Compliments of . . . 

MANITOBA DRUG STORE 

587 Selkirk Ave. Winnipeg 

Compliments of . . . 

SEVEN OAKS PHARMACY 

715 SALTER STREET 

Phones: JUstice 2-5666, JUstice 2-5556 

LIEB’S KOSHER MEATS 

FRESH POULTRY AND DELICATESSEN 

Phone 582-6258 556 Selkirk Ave. 

FREEMAN 

TELEVISION AND RADIO SERVICES 

1346 Main Street (at Cathedral) 

Phone 589-6363 

Compliments of . . . 

L. OMNITSKY & SONS 

MEAT MARKET 

1428 Main St. Phone JU 2-4494 

H. DUDECK 

KOSHER MEAT MARKET 

403 Selkirk Ave. Phone JUsfiae 9-6822 

DR. J. I. LANDER 

Physician and Surgeon 

401 Norlyn Medical Bldg. Winnipeg 

Compliments of . . . 

DOMINION HAT & CAP CO. 

Compliments of . . . 

HAROLD W. SCHWARTZ 

KELVIN PROFESSIONAL GROUP 

DRS. S. R. KATZ M. A. BREGMAN 

S. C. KATZ T. HECHTER 

I. H. KATZ A. FRANKEL 

Compliments of . . . 

DR. J. B. RUMBERG 

CROSSTOWN ELECTRIC CO. LTD. 

ELECTRICAL CONTRACTORS 

168 Higgins Ave. WH 3-0649 

Compliments of . . . 

A FRIEND 
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Compliments of . . . 

Main Drug Store 


S. HERSHFIELD 
Pharmacist 


842 Main Street 


Phone JU 2-5437 


Compliments ot . 


DEBBS MILLINERY 

• 

420 Portage Ave. 

511 Selkirk Ave. 

Phone WH 3-7684 

Phone JU 2-4776 


Compliments of . . . 

W. H. ESCOTT CO. LTD. 


Compliments of . . . 

She South Seai l^eilaurunt 

451 Portage Ave. Phone WH 2-5914 


Compliments of . . . 

Mercury 

Messenger Service 

Manager: H. Kanovsky 

193 Isabel St. Phone WH 3-8221 


Technical Experts Phone WH 2-6772 

ELECTRIC SHAVERS LTD. 

Sales - Service — All Makes 
Zenith Hearing Aids 

417% PORTAGE AVE. WINNIPEG, MAN. 


Compliments of . . . 

Nozick Bros. Ltd. 


Gregg Building 


Phone WH 3-5459 


Compliments ot . . . 

Thomson & Pope 
Men's Shop 

"The Most Walked About Shoes 
In Town" 

381 Portage Ave. (at Edmonton) 
Phone WHitehall 2-5055 


Compliments of . . . 

Tessler's Iron & 
Metal Co. 

B. TESSLER, Manager 

Charles and Sutherland Winnipeg 

Phone justice 6-2704 


Compliments of . . . 

Stall Fur Co. Ltd. 

5th Floor, Peck Building 
Phone 947-0261 
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USE 


J. Werier & Co. 
Ltd. 


\\ 

Girl" 
Flour 

IN ALL YOUR 
BAKING 

“Its Goodness 

Makes Housewives 

Happy" 

Ask Your Grocer 
for 

“HAPPY GIRL" 
FLOUR 

Cor. Higgins and Sutherland - Winnipeg, Man. 

Phone JUstice 9-7301 




WHOLESALE GENERAL 
JOBBERS 

238 PRINCESS STREET 
Winnipeg, Man. 
PHONE WHitehall 2-0831 


PAINT PRODUCTS 
Winnipeg - Manitoba 
Manufacturers of 

Paints - Lacqueis - Varnishes 
Enamels 

306 KING STREET 
Phone WHitehall 3-6567 


Compliments of . . . 

Stall Sportswear 
Co. Ltd. 

• 

Fourth Floor, Peck Building 
Phone 947-0261 


Compliments ot . . . 


Compliments of .. . 

Ideal Service Station 



Ltd. 


MONARCH WEAR 


OF CANADA 

MURRAY BRAUNSTEIN 


LTD. 

JOE AXELROD 
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N.E. Higgins and King 
Phone WHitehall 3-4842 


WINNIPEG. CANADA 
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Compliments of .. . 

Compliments of .. . 

Canadian 

W. G. 

Johns-Manville 

McMahon's Ltd. 

895 MADISON STREET 

MAY and MacDONALD 

PHONE SPruce 5-0401 

Phone WH 2-2281 Winnipeg 


Compliments of .. . 


AMERICAN AUTO LIMITED 

McCabe 

• 

HARGRAVE 

Grain Co. Ltd. 

AUTO WRECKING 

• 


HARGRAVE INDUSTRIES 

FEED MANUFACTURING 

SEED MERCHANDISING 

CAR RADIOS SOLD AND SERVICED 

All Makes 1936 - 1963 

Rebuilt - Guaranteed 

EXPORT FACILITIES 

COMPLETE AUTOMOBILE SERVICE 

ELEVATORS 

NEW AND USED CARS 


180 Hargrave St. Phone WH 2-3738 


Compliments of . . . 

Winnipeg Construction 

General Contractors 

• 

MAX NATCH SAM MEDZON 

1578 ERIN ST. Phone SPruce 2-6907 


Compliments of .. . 

Western Asbestos 
Company Ltd. 

JOHNS-MANVILLE APPROVED 
CONTRACTORS 

Roofing, Siding, Tile Flooring, 

Rock Wool "Blown" Insulation 

H. E. SAUNDERS, Sales Manager 

1574 ERIN ST. Phone SPruce 4-1641 
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Compliments ot . . . 

CONGDON MARSH LIMITED 

WHOLESALE DISTRIBUTORS OF LEATHER — FOOTWEAR FOR THE WHOLE FAMILY 
Gloves — Mitts — Sox — Moccasins — Felts — Kaulman's Rubbers 
86-88 PRINCESS ST., WINNIPEG 10186 - 106th ST., EDMONTON 


Compliments o 1 . . . 

Diamond & Co. Ltd. 

Importers 

S. BOOKBINDER - H. HORNSTEIN 

290 McDermot Ave. Phone WH 3-1431 
Winnipeg. Canada 


Compliments of . . . 

Tees and Persse 
Limited 

Established 1884 - Incorporated 1902 

MANUFACTURERS' AGENTS AND 
GROCERY BROKERS 


Best Wishes to Hadassah 


Zelda Dress Uniforms Limited 


S92 Notre Dame Ave. 


Winnipeg 
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Compliments of . . . 


Compliments of .. . 


STRAIN'S 

CAMERA STORES 


The Store That Shows You How 

• 

2 LOCATIONS 

285 PORTAGE AVE. WH 3-2551 

11 OB POLO PARK SHOPPING 783-6070 


SHANGHAI 

RESTAURANT 

LTD. 

Featuring All Chinese Dishes 
Ultra Modernized - Air Conditioned 

COR. ALEXANDER & KING 
943-7700 — 942-1217 


Compliments of .. . 

Triangle Auto Store 

TIRE RETREADERS 

271 Fort Street GOODYEAR 


Phone WH 3-4488 


Academy Flower Shop 

419 Academy Road 

We Specialize in Distinctive 
Wedding Bouquets and Decoration 
Call on Us for Service and Quality 

HU 9-3922 Ruth Schultz. GL 2-3512 


Compliments of . . . 


DIXON'S PHARMACY 

Cory don and Waterloo 
Grant and Waverley - - 

- 453-4442 

- 452-7203 


Compliments of .. . 


Marios Sty ting 

Leno and Luigi 

443 PORTAGE AVE. 
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m/‘‘ ’\| 

•j Greetings to Winnipeg Hadassah 

1 

1 

p p n m iA 

r 

Compliments of . . . 

MEYER'S DRUG STORE 

PEERLESS GARMENTS LTD. 

Phone WHitehall 3-7939 

515 Notre Dame Ave. 

483 William Avenue at Isabel Street 

Compliments of . . . 

Compliments of . . . 


GORDON'S GROCERY, MEATS 


& CONFECTIONERY 

L. & W. ZIMMERMAN 

553 William Ave. Phone SPruce 5-9285 


Compliments of . 

Compliments of . . . 

DR. B. SCHWARTZ 

PEARL & SAUL MORANTZ 


Zerlina 


489-2163 

489-3129 


house of fashion 

ROSE KNIGHT RENEE SHARON 


Compliments of . . . 

WARKOV & SAFEER 


Compliments of .. . 

STERN TRUCKS LIMITED 

"BUY QUALITY WITH ECONOMY " 

"Winnipeg's Exclusive G.M.C. Truck Centre" 


PHONE: 786-3831 


999 King Edward 


Winnipeg 21, Manitoba 
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When You Buy 
Look For The Union Label 


c*nao 4 

eTIQUCTTC 

SYNOICALE 



UNION LABEL. 


International Ladies Garment 
Workers Union 

302 Donalda Block — Winnipeg 


Compliments of . . . 


CENTURY 


FUR LTD. 

ocjoooooocjoooooocjcicjacjoooooaooono 


2115 St. Lawrence Blvd. 

Montreal 


Page 61 






Compliments of . . . 
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Compliments of . . . 


ATLAS SPONGING LTD. 

48 Abel Street, Toronto 

Winnipeg Representative 

MORRIS KERBEL 

TORONTO and MONTREAL 


Compliments of... 

I] HODGSON AGENCIES LTD. 

Manufacturers ' Agents 


23-4th FLOOR, GALT BUILDING 
WINNIPEG, MANITOBA 
TELEPHONE 942-8287 
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TUNA PATE 

2 7Vz-oz. cans tuna 

Vi cup very finely minced green 
onions 

V 4 cup very finely minced sweet 
pickles 

3 tbsp. grated Parmesan cheese 

3 tbsp. ketchup 

1 tsp. lemon juice 

V 2 tsp. salt 

Vz tsp. Worcestershire sauce 
Dash Tabasco 

Vi cup mayonnaise (approx.) 

Drain tuna and rinse under hot water. 
Put in a bowl and mash with a fork to 
break up as finely as possible. Add all 
remaining ingredients using enough may¬ 
onnaise so mixture will stick together well. 
Beat with rotary beater to make as smooth 
ah possible. 

Shape into a roll and wrap in waxed 
paper. Chill several hours. 

Serve as a spread with crackers. 


CHICKEN LIVER MOLD 

1 quart boiling salted water 

1 stalk celery 

2 sprigs parsley 

6 whole peppercorns 
1 Vz tsp. salt 

Pinch Cayenne pepper 

1 cup chicken shmaltz 
Vz tsp. nutmeg 

2 tsp. dry mustard 
Vi tsp. cloves 

5 tbsps. minced onion 

1 clove garlic 

2 tbsps. cognac 

To the boiling water add the parsley, 
celery, peppercorns, reduce heat and sim¬ 
mer 5 minutes. Add chicken livers and 
cook covered, 10 minutes. 

Drain and grind the livers using finest 
knife. 

Add salt, remaining ingredients. Mix 
well, pack into 3 cup mold, chill thor¬ 
oughly. 

Garnish, serve with crackers or toast 
fingers. 


BENNE SEED WAFERS 

1 cup sesame seeds 

2 cups flour 
Salt 

Cayenne pepper 
% cup shortening 
Vi cup (approximately) ice water. 

1. Preheat the oven to 300 degrees. 

2. Place the sesame seeds in a baking 
pan and bake 20 to 30 minutes, stirring 
occasionally. 

3. Combine the flour, salt and cayenne 
pepper to taste in a mixing bowl. Add 
shortening and cut in with two knives 
or a pastry blender until it has the tex¬ 
ture of coarse corn meal. Addf water, a 
little at a time, using a two-pronged fork 
to toss the mixture. Add just enough 
water so that the dough will hold to¬ 
gether. Knead in the seeds. 

4. Roll the dough on a lightly floured 
board and cut into small round wafers 
with a biscuit cutter. Place on a pan and 
bake 15 to 20 minutes. Remove from the 
oven and sprinkle, while hot, with a little 
salt. 

Yield: Two to three dozen wafers, de¬ 
pending on size. 


CARAWAY STICKS 

1 cup butter 

2 cups all-purpose flour 

6 tbsps. thick cream 

Yolk of one egg 
Caraway seeds 
Medium coarse salt 

Rub butter and flour together until 
blended, then add cream and make a 
round ball of the mixture. 

Smooth and knead until lump is finely- 
textured. 

Break off a piece about the size of an 
egg, roll it into a long stick about as thick 
as your little finger. Cut into 2V2-inch 
lengths. Dip each stick into yolk of egg, 
which has been beaten with 1 tablespoon 
cold water. Set the sticks on a greased 
baking sheet, then sprinkle liberally with 
medium coarse salt and caraway seeds. 
Bake in moderate oven (375 degrees) un¬ 
til brown. 


FDR DUALITY ... CLEANING - DYEING - SHIRT LAUNDERING 

CALL ... Q uUltonb ...GL 2-3611 
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HOT TUNA & CHEESE CANAPES 

1 cup grated cheddar cheese 

1 tin tuna 

2 tbsps. dry vermouth 

V 2 tsp. ground black pepper 
Toast squares 

Combine first four ingredients. Spread 
on lightly browned toast. Bake in 350° 
oven for 5 minutes. Serve at once. 


COCKTAIL PIZZAS 

2 tbsp. olive oil 

1 clove garlic, crushed 
10 -oz can sliced mushrooms, drained 
16-oz. can tomatoes 
V 2 tsp. oregano 
V* tsp. Tabasco 
1 V 2 tsp. salt 

1 tsp. sugar 

6 English muffins 
Olive oil 

2 tbsp. chopped anchovies 

V 2 cup grated Parmesan cheese 
12 thin slices Mozzarella cheese 

Heat 2 tbsp. olive oil in saucepan. Add 
garlic and mushrooms and cook quickly, 
stirring constantly, until mushrooms are 
lightly browned, about 2 minutes. Add 
tomatoes, oregano. Tabasco, salt and 
sugar, stir to blend, breaking up tomatoes 
with spoon. Bring to a boil. Turn down 


heat and cook, uncovered, until sauce 
is thick, about 15 minutes. 

Heat oven to 450 degrees. 

Split English muffins and set on cookie 
sheet, cut sides up. Brush each with a 
little olive oil. 

Top each half muffin with some of the 
sauce, spreading it to the edge. Sprinkle 
each with some of the anchovies and some 
of the Parmesan cheese. Drizzle a few 
drops of olive oil over each and top with 
a slice of Mozzarella cheese. 

Bake 15 minutes or until well browned 
and bubbling. Serve immediately. (Makes 
12 .) 


HERRING FORSHMAK 

4 fillets of salt herring 
4 tablespoons unsalted butter 
2 onions, diced 
4 slices white bread 
1 apple, peeled and diced 

1 cup sour cream 

2 tablespoons bread crumbs 

Soak the herring in water to cover over¬ 
night. Change the water twice. Drain. 

Melt the butter in a skillet. Brown the 
onions in it. Coarsely chop the herring, 
bread, apple, sour cream and browned 
onions. Turn into a buttered baking dish 
and sprinkle with the crumbs. 

Bake in a 425° oven 25 minutes. Serve 
hot. Serves 6. 



COMPLIMENTS 

OF 


CANADIAN 1MPERIAl^llr BANK OF 

40 BRANCHES IN WINNIPEG 

including 

COMMERCE 

Portage & Hargrave 

Portage & Donald 

Portage & Garry 

Manager J. A. M. Williamson 

Manager S. E. Worts 

Manager E. J. Jackson 

Asst. Mgr. G. C. Edwards 

Main & Bannatyne 

Asst. Mgr. J. D. Scott 

Main & Alexander 

Manager E. Preddy 

Main & Dufferin 

Manager S. A. Newman 

Asst. Mgr. A. D. Chisholm 

Main & Selkirk 

Manager J. A. Milne 

Manager G. C. Delgaty 
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PLAIN 


SALMON MOUSSE WITH RED CAVIAR 

2 cans (1-lb. size) red salmon 
V 2 cup cider vinegar 
V 2 cup dairy sour cream 
2 tbsps. prepared horseradish 
2 env. unflavored gelatine 
V 2 cup lemon juice 
1 tsp. seasoned salt 
1 tsp. salt 

1 tbsp. prepared mustard 
1 cup heavy cream. Whipped 
1 jar (4-oz.) red caviar, chilled 

1. Drain salmon; remove any bones and 
skin. Turn salmon into large bowl; break 
into small pieces with fork. 

2. In electric blender at high speed, 
blend salmon with vinegar, a little at a 
time, to make a puree. (Or beat, at high 
speed, in electric mixer until as smooth 
as possible.) Turn into large bowl; fold 
in sour cream and horseradish. 

3. In measuring cup, sprinkle gelatine 
over lemon juice; let stand 5 minutes. Set 
in pan of boiling water; stir to dissolve 
gelatine. Gradually stir into salmon mix¬ 
ture, along with salts and mustard. 

4. Fold in whipped cream. Turn into 
a 1V 2 -quart mold. Refrigerate, covered, 
until firm—at least 4 hours. 

5. To serve: Run a small spatula care¬ 
fully around edge of mold; invert over 
platter. Place a hot, damp cloth over mold; 
shake to release. Serve the mousse with 
red caviar spooned over it. 

Makes 20 servings. 


RAKED FISH PARMIGIANA 


4 servings fish fillets or steaks — 
pickerel, sole or halibut 
Salt and pepper 

1 cup canned tomato sauce 
V 2 cup parmesan cheese 

2 tbsps. melted butter. 

1. Preheat oven to 425°. 

2. Place fillets in shallow buttered bak¬ 
ing dish. 

3. Spread tomato sauce on each fillet 
and sprinkle with cheese, drizzle with 
melted butter. 

4. Bake uncovered 15 to 20 minutes. 


FISH AND CHIPS 


2 lbs. haddock fillets 
(or other fillets) 

2 cups flour 

3 tsps. salt 

2 tsps. baking powder 

2 eggs 

1 cup milk 

2 tbsps. cooking oil 
Fat for deep frying 

Heat fat to 375 degrees. Cut fish into 
serving-size pieces. Sift flour, salt and 
baking powder together and roll fish into 
mixture. Beat eggs lightly and stir in milk 
and oil. Add flour mixture left from coat¬ 
ing fish and stir until smooth. 

Dip fish pieces in this batter and fry 
one or two pieces at a time in hot fat. 
Cook until dark golden brown and drain 
on paper towelling. Serve very hot with 
French Fried Potatoes. (Serves 6 to 8.) 
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TUNA SALAD SUPREME 

1 tbsp. gelatin 
V* cup fresh lime juice 
3 tbsps. sugar 
1 tsp. salt 

1 Vj cups hot water 
Vi cup sweet pickle vinegar 
1 avocado pear 
1 7-oz. tin tuna 
1 cup sliced celery 
V 4 cup sliced sweet pickles 
salad greens 
mayonnaise 

Soften gelatin in lime juice. Dissolve 
gelatin, sugar and salt in hot water. Add 
vinegar from pickles. Cool until slightly 
thickened. Cut avocados in half; remove 
seed and skin. Dice. Flake tuna. Fold avo¬ 
cado, tuna, celery and pickle into thicken¬ 
ed gelatin. Turn into oiled 8 1 /2x4 1 /2" loaf 
pan. Chill until firm. Unmold on salad 
greens. Serve with mayonnaise. Garnish 
if desired with tomato wedges and cucum¬ 
ber slices. Yield: 6 servings. 


SALMON TERIYAKI 

1. Cut salmon into steaks. 

2. Cut your salmon steaks in halves. 

3. V 2 cup of Shoyua Sauce (Japanese 
variety), Vt cup of sugar, 2 ounces thinly 
sliced ginger, 2 cloves garlic. 

3. Heat and stir ingredients until sugar 
is melted. 

4. Soak salmon for about 15 minutes in 
sauce. 

5. Preheat oven to 450 degrees and then 
turn on broiler. 

6 . Broil salmon in hot oven, and baste as 
sauce dries. 

7. Turnover once. 

8 . Total cooking time should not be 
more than 15 minutes. 

9. Fish cooked when flesh separates 
from bone easily. 



HOLLYWOOD 

‘Seauty Styti&fo 

NO APPOINTMENTS NECESSARY 



★ COMPLETE HAIR BEAUTIFICATION 

★ WIG SERVICE - 772-8840 


Appointments NOT 
Always Necessary At 

River Heights Salon 

1436 Corydon At Waterloo 

489-6764 


Phone 

772-1500 * 775-7621 

320 COLONY (Opp. "the Bay") 
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baking 


OATMEAL LACE COOKIES 

1 cup melted shortening 
(half butter) 

3 V 2 cups quick cooking oats 
1 egg 

V 2 cup white sugar 
V 2 cup brown sugar 
1 cup shredded coconut 
1 tsp. vanilla 

Pour shortening over oats. In another 
bowl, beat egg, blend in sugars. Combine 
contents of two bowls, stir in coconut and 
vanilla. Mix well. 

Drop from teaspoon in mounds on greas¬ 
ed cookie sheet. Leave two inches between 
each as these cookies spread as they 
bake. 

Bake at 325 deg. 15 minutes or until 
lightly browned. Makes 5 dozen. 

These are crisp, lacy and very rich. 
However, they do not fall apart and they 
have good keeping qualities. 


MATZO ROLLS (Passover) 

3 eggs 

V 2 tsp. salt 

% cup chicken broth or milk 
1 cup matzo meal 
Va cup cake meal 

4 tbsps. melted chicken fat or butter 
Beat together the eggs and salt. Stir 

in the broth (or milk) alternately with the 
matzo meal and cake meal. Add the melted 
fat or butter. Fill 12 greased muffin cups 
% full. 

Bake in a 350° oven 30 minutes or until 
browned. 


MANDLEN (Passover) 

3 eggs 

1 tsp. salt 

V 2 cup cake meal 

2 tbsps. potato flour 
Fat for deep frying 

Beat the eggs and salt together. Stir 
in the cake meal and potato flour. 

Heat the fat to 380°. Drop the mixture 
by the teaspoon into the fat. Fry until 
browned. Drain and serve hot. If you 
want to prepare them ahead of time, crisp 
them in a hot oven before serving. Serves 
6 — 8 . 


CREAMY FROSTING 

(Like a baker's frosting, this stays soft) 

2 tbsps. cake flour 
V 2 cup milk 

V 2 cup granulated sugar 
% cup margarine, softened 
Vi cup all-vegetable shortening 
V* tsp. salt 

V 2 to % cup sifted powdered sugar 
1 tsp. vanilla 

Mix cake flour and milk. Cook to a 
thick paste over slow flame. Cool. Cream 
sugar with margarine and shortening, 
beating until light and fluffy. Blend in 
salt. Mix in cooled paste; beat until fluffy 
and nearly double in volume. Then gradu¬ 
ally beat in powdered sugar until a good 
spreading consistency. Blend in vanilla. 

This tastes like whipped cream and 
remains soft. It's good as a topping for 
fruits and desserts as it's not too sweet. 



COUNTRY CLUB SETTING 

WITH DOWNTOWN CONVENIENCE 


Make your meeting a success - hold it at the Niakwa! 

• 52 LUXURIOUS UNITS 

• BANQUET ROOMS FOR 300 

• SUITES FOR PRIVATE PARTIES 

• BOWLING 12 AUTOMATIC ALLEYS 

• ACRES OF FREE PARKING 

• ENTERTAINMENT NIGHTLY 

• DINNER & DANCING. NO COVER 
CHARGE 


BUSINESSMEN'S LUNCH DAILY — 11:30 - 2:00 P.M. 
T(| FAMILY DINNERS SUNDAY — 5:00 P.M. TO 9:00 P.M. 

Trans-Canada Highway and St. Anne's Road Telephone 253-1301 Winnipeg 8, Man. 






GERMAN HALF MOONS 

(Rich little pastries) 

4 cups sifted enriched flour 
1 cake compressed yeast 
3 egg yolks 
1 cup sour cream 
1 pound margarine 
Jam or jelly 

Resift flour into large bowl. Crumble 
yeast into tiny bits into flour. Blend in 
egg yolks, sour cream and softened mar¬ 
garine to make stiff dough. Round dough 
into ball and wrap well in wax paper. 
Refrigerate over night. 

Cut off as much as you wish to use; 
roll out to a scant V* inch or thinner and 
cut into 3-inch squares. Place ’A teaspoon 
jam on lower right-hand corner of each 
square. Start here and roll to opposite 
corner. Pinch point and ends firmly and 
shape roll into half moon. Place on un¬ 
greased cooky sheet. Bake at 400 deg. 
until lightly tinged with brown. 

Unused dough will keep in refrigerator 
for several days. Makes 40 to 50 delicious 
little pastries. Perfect for tea time. 

Mrs. C. H. Lafan, 
4400 E. Holt Ave., 
Pomona 


PEANUT-BUTTER BROWNIES 

1 cup sifted all-purpose flour 

1 tsp. baking powder 
’A tsp. salt 

2 tbsps. butter 

2 squares (2 oz.) unsweetened 
chocolate 

Vi cup peanut butter 

1 cup sugar 

1 egg 

■A cup milk 

y 2 cup chocolate chips 

Heat oven to 375 degrees. Sift dry in¬ 
gredients together. Melt butter and choco¬ 
late in medium-sized saucepan over low 
heat. Add the peanut butter and sugar 
and beat well to blend. Beat egg and milk 
together with a fork. Add sifted dry in¬ 
gredients to chocolate mixture alternately 
with milk-and-egg mixture. Spread in well 
greased 8-inch square pan. Bake 20 to 
25 minutes. Remove from oven and sprin¬ 
kle with chocolate chips. Return to oven 
for about 1 minute to soften chips, then 
spread them over the top of the brownies 
as an icing. Sprinkle with chopped pea¬ 
nuts if desired. 


BUTTERSCOTCH SPOONOODLES 

1 3-oz. can (2 cups) chow mein 
noodles 

1 cup coarsely chopped nuts 
% cup honey 

’A cup sugar 

2 tbsps. butter 
Vz tsp. vanilla 
Vs tsp. salt 

1 6-oz. pkg. (1 cup) butterscotch 
flavored morsels. 

Combine chow mein noodles and nuts in 
mixing bowls, set aside. Combine honey, 
sugar, butter, vanilla and salt in sauce¬ 
pan and bring to full boil over moderate 
heat, stirring constantly. Remove from 
heat add butterscotch morsels and stir 
until blended. Pour over noodles and nuts, 
mix gently until coated, drop by heaping 
teaspoons onto waxed paper on baking 
sheet. Let stand until set or chill until 
firm. Yield: about 32 spoonoodles. 


BANANA-HONEY CAKE 

1 cup honey 

1 tsp. soda, divided 

1 cup rolled oats (quick or old 
fashioned, uncooked) 

% cup soft butter or margarine 
V 2 cup sugar 

2 eggs 

1 cup mashed bananas 

1 Vt cups sifted all-purpose flour 
% tsp. salt 

% tsp. baking powder 
Preheat oven to 350° F. For cake, bring 
honey to boil in medium sized saucepan; 
add V 2 teaspoon of the soda. Pour over 
oats; stir and cover; let stand 10 minutes. 
Beat butter until creamy; gradually add 
sugar, beating until fluffy. Blend in eggs. 
Add oats mixture and bananas; beat until 
blended. Sift together flour, remaining V 2 
teaspoon soda, salt and baking powder. 
Add to creamed mixture, mixing well. 
Pour batter into two greased and waxed 
paper-lined 8-inch round cake pans. Bake 
350°F. for 30 to 35 minutes. Cool on 
wire cake rack about 10 minutes. Remove 
from pans and cool. 

FROSTING 

1 pkg. (8 oz.) soft cream cheese 

2 Vz cups sifted icing sugar 

Beat cream cheese until fluffy. Gradu¬ 
ally add sugar, beating until frosting is 
of spreading consistency. Spread between 
layers and over top of cake; refrigerate. 
Just before serving, decorate with banana 
slices which have been dipped in lemon 
juice to prevent discoloring. 
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WALNUT ROLL 


SCONES 

2 V 2 cups sifted flour 
Vi cup white sugar 
Vi tsp. salt 
1 tsp. cream of tartar 
1 tsp. baking soda 
1/2 cup shortening 
1 egg 

1 cup sour cream 

Preheat oven to 425 degrees F. Sift 
then measure flour; resift with sugar, salt, 
cream of tartar and baking soda. Cut short¬ 
ening finely into dry ingredients. Beat egg 
well; reserve a small amount to glaze 
scones. Add remainder of egg to dry in¬ 
gredients then the sour cream. Pat to %" 
thickness. Cut in diamond shapes. Glaze 
top and bake in oven until golden brown. 


VANILLE KRANSE 

(A vanilla shortbread which is delicious) 

Vi lb. chopped blanched almonds 
1V 2 cups butter, or 

% cup butter and % cup shortening 
1 Vi cups fine granulated sugar 

1 egg, beaten 

2 tsps. vanilla 

3V2 cups sifted pastry flour 
Pound the almonds until very fine or 
pass through a food chopper. Cream the 
shortening and sugar until almost like 
whipped cream. Add beaten egg, vanilla, 
and mix well. Gradually add flour, beat¬ 
ing constantly. (It is sometimes necessary 
or easier to work this dough with the 
hands when coming to the last of the 
flour.) Add almonds, mix well, cover the 
bowl and place in refrigerator for 2 hours. 
Shape into crescents. Bake at 325 oven 
till light brown. Sprinkle with icing while 
hot. 

COOKIE DOUGH CRUST 

3 cups sifted all-purpose flour 

1 tsp. salt 

'A cup sugar 

1 cup butter 

2 egg yolks 

V 4 cup ice water 

V 4 cup lemon juice 

1 tsp. grated lemon rind 
Sift, then measure flour; resift into mix¬ 
ing bowl with salt and sugar. Cut in 
butter to form fine crumbs. Beat together 
egg yolks, water, lemon juice and rind. 
Add to flour mixture small amount at a 
time to form smooth dough. Wrap in 
waxed paper. Yield: three single-crust 
nine-inch pie shells. 

To bake crusts: Preheat oven to 450 
deg. F. Divide dough in three. Roll out 
one portion into 12-inch circle. Fit loosely 
on bottom and sides of nine-inch pie plate. 
Turn overhang under at rim of plate. 
Make high standing rim; flute. Prick bot¬ 
tom and sides of pastry thoroughly with 
fork. Bake 10 to 15 minutes or until 
golden brown. Repeat with remaining 
dough as required. 
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6 eggs 
% cup sugar 

1V 2 cups finely chopped walnuts 
1 tsp. baking powder 
Vs tsp. salt 

1 Vi cups whipping cream 
V 3 cup icing sugar 
Vs tsp. rum flavoring 

Preheat oven to 350° F. Butter 10x14 
inch jelly roll pan. Line with waxed paper. 
Butter paper. Separate eggs. Beat whites 
until they stand in soft, moist peaks. 
Gradually add Vi cup sugar beating until 
stiff glossy peaks form. Beat egg yolks 
until thick and lemon-colored (no need 
to wash the beater). Beat in remaining Vi 
cup sugar. Mix together chopped wal¬ 
nuts, baking powder and salt. Stir into 
egg yolk mixture. Fold in egg whites. 
Spread in prepared pan. Bake 20 minutes. 
Cover with damp towel. Chill. Whip 
cream stiffly, sweeten with icing sugar, 
add flavoring. Turn chilled cake out onto 
dry towel. Peel off paper. Spread with 
whipped cream. Roll up like jellyroll. 
Wrap in waxed paper. Chill. Yield: 6 to 

8 servings. 

MALLOW NUT TORTE 

1 cup walnut meats 
3 eggs 
% cup sugar 

1 cup fine zwieback crumbs 
1 tsp. baking powder 
Vi tsp. salt 
V 2 tsp. cinnamon 

Chop walnuts fine. Beat eggs until light 
and lemon-colored. Beat in sugar a little 
at a time. Combine crumbs, walnuts, bak¬ 
ing powder, salt and cinnamon; fold into 
egg mixture. Turn into greased 8-inch 
square pan. Bake at 325 degrees F. 40 
to 45 minutes. Cool in pan. 

Topping 

1 Vi tsps. plain gelatine 
(Vi envelope) 

1 cup milk 
1 egg, separated 
1 square unsweetened chocolate, 
finely cut 

Vi cup granulated sugar 
Few grains salt 
6 marshmallows cut in eighths 
Vi cup whipping cream 
V 2 cup walnuts, chopped 

Soften gelatine in Vi cup of the milk. 
Beat egg yolk lightly. Combine remaining 
milk, egg yolk, chocolate, sugar and salt 
and stir over hot water until mixture 
thickens slightly. Blend in softened gela¬ 
tine and stir until dissolved. Cool until 
mixture thickens. Fold in marshmallows, 
stiffly beaten egg white, whipped cream 
and walnuts. Spoon over cooled torte and 
chill until firm. Cut in squares to serve 

9 persons. 



ELSIE'S PRIZE COFFEE CAKE 

V 2 cup butter 
1 cups white sugar 
3 eggs 

3 cups all-purpose flour (scant) 

3 tsps. baking powder 
1 Vs cups salad cream 
1 Vs tsps. baking soda 
V 2 cup packed brown sugar 
1 tsp. cinnamon 
1 tsp. cocoa 

Cream butter and sugar until light, 
fluffy. Add eggs one at a time and mix 
well between additions. Sift flour, baking 
powder together. Add soda to salad cream 
and whip until well mixed. Add flour 
mixture alternately with salad cream to 
butter mixture and mix until well blended. 

Combine brown sugar, cinnamon, cocoa. 
Pour V 2 cake batter into a well greased 
or foil lined large angel cake tin. 

Sprinkle V 2 topping over batter. Add 
remaining batter and top with rest of 
sugar mixture. Cut through batter with 
table knife two or three times to give 
cake marbled effect. Bake in oven of 350° 
F. for 45 minutes. 


NEVER-FAIL MEDIVNYK 
(Honey Cake) 

1 cup honey 

3 cups sifted all-purpose flour 
1 tsp. baking soda 
1 tsp. baking powder 
1 tsp. cinnamon 
V 4 tsp. salt 

V2 cup strong cool coffee 

Grated rind and juice of 1 orange 

1 tsp. vanilla 

2 tbsps. butter 
1 cup sugar 

4 eggs, separated 
1 cup chopped walnuts 
Bring honey to boil and then cool it. 
Sift flour with dry ingredients. Combine 
coffee with grated rind, orange juice and 
vanilla. Cream butter with sugar. Mix in 
honey. Beat egg yolks until light and 
blend with honey mixture. Add flour 
alternately with coffee. Stir in nuts. Beat 
egg whites until stiff and fold into atter. 
Spoon into a buttered baking pan. Bake in 
moderate oven (325°F.) for about 50 min¬ 
utes, or until done. Remove from pan and 
place on cake rake. 


ALWAYS ASK FOR . . . 


WESTON'S 


66S Elgin Avenue 


Phone SPruce 4-7431 


Whatever 

your banking needs 
may be . . . 

borrowing - saving 
sound advice . . . 

you'll find a helpful ally in 
The Bank of Nova Scotia. 

Visit us soon for prompt, 
friendly, courteous service. 

CCDCCCCCCD 


BANK 


THE BANK OF NOVA SCOTIA 
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SOUR CREAM TORTE 


CHOCOLATE CHEESE-CAKE 

1 l k cups finely crumbled graham 
crackers 

1 cup light brown sugar 
firmly packed 
Va tsp. nutmeg 
V 3 cup butter, melted 

1 cup semi-sweet chocolate 
morsels 

V 2 pound cream cheese at room 
temperature 
Vs tsp. salt 

2 eggs, separated 

1 cup heavy cream, whipped 

1 tsp. vanilla 

1. Make a shell by combining graham 
cracker crumbs, one-quarter cup of the 
sugar, nutmeg and butter. Reserve two 
tablespoons of the mixture and press re¬ 
maining crumbs on bottom and sides of 
a nine-inch pie pan. Chill. 

2. To make filling, melt chocolate over 
hot water. Cool approximately ten min¬ 
utes. 

3. Blend cream cheese, one-half cup of 
the brown sugar and salt. Beat in egg 
yolks and stir in chocolate. 

4. Beat egg whites until stiff but not 
dry and gradually beat in remaining 
sugar. Fold this mixture into the choco¬ 
late mixture. Fold in whipped cream and 
vanilla. 

5. Pour into chilled shell. Sprinkle top 
with reserved crumb mixture. Chill several 
hours or overnight. 

Yield: Six servings. 



3 cups sifted all-purpose flour 
% cup sugar 
1 cup butter 

1 egg 

2 cups shelled walnuts 
2 cups sour cream 

1 V 2 cups icing sugar 
1 tsp. vanilla 

Preheat oven to 350° F. Sift then mea¬ 
sure flour; resift with sugar into mixing 
bowl. Cut in butter until mixture looks 
mealy. Stir in unbeaten egg and mix 
until the dough will hold together. Divide 
the dough into seven equal parts and roll 
each part into 9-inch circle. Place on 
lightly floured cookie sheet. Bake for 10 
to 12 minutes or until the edges begin to 
brown lightly. Cool and remove from 
cookie sheets with spatula. 

to make filling: chop walnuts very 
fine. Mix with icing sugar, sour cream 
and vanilla. Spread a layer of filling 
between each layer of baked torte, piling 
the layers on top of each other. Sprinkle 
top with icing sugar and decorate if 
desired with green leaf gumdrops and 
tiny red cinnamon candies. 


COFFEE ALMOND TORTE 

28 graham wafers, finely rolled 
(about 2Vt cups crumbs) 

2 tbsps. instant coffee 
2 cups ground blanched almonds 
V 2 tsp. cinnamon 
V 2 tsp. salt 

2 tsps. baking powder 
6 eggs, separated 

1 cup sugar 
V 2 cup milk 

2 tsps. almond flavoring 

Combine first six ingredients. Beat egg 
yolks; gradually add sugar, beating until 
light and fluffy. Add to dry ingredients; 
blend in almond flavoring and milk. Beat 
egg whites stiff but not dry and fold 
into crumb mixture. Grease and line 4 
8-inch round cake pans with paper; then 
grease paper and spoon thin layer of 
batter into the four pans. Bake at 325 de¬ 
grees F. for 20 to 25 minutes; remove 
from pans and cool. 

Filling 

Whip 2 cups heavy cream. Fold in 2 
tablespoons sugar and 1 tablespoon instant 
coffee. Top each layer generously with 
filling. Chill frosted layers in freezer to 
set cream. Arrange layers one on top of 
the other and sprinkle with almonds if 
desired. Serves 10. 


ADRIENNES 

DRESSES - COATS - LINGERIE 
SPORTSWEAR 

845 PORTAGE AVE.. WlnnipeK 

Phone WHitehall 2-8610 
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PAREVE CHOCOLATE ICE CREAM 

Combine: 

1 Envelope unflavored gelatine 
Vi cup water — soften, set aside 

1 can Hershey's chocolate syrup 

2 cartons Rich Whip 

Heat Vz can of Hershey's chocolate syr¬ 
up and add the gelatine. Stir until dis¬ 
solved, add the remainder of the choco¬ 
late syrup. Chill until almost set. 

Whip 2 cartons of Rich Whip, fold in 
chocolate mixture, place in large utility 
pan. Freeze until almost firm, (edges 
frozen). Whip again, pack in container 
and keep in freezer. Use as needed. 

FROZEN STRAWBERRY DESSERT 

(Pareve) Tastes like Ice Cream 

1 box frozen strawberries, thawed 

3 eggs 

3-4 tbsps sugar 

Beat egg whites gradually adding sugar. 
Beat yolks. Add berries to yolks. Fold 
whites in. Freeze, stirring occasionally. 


ZABAGLIONE 

6 eggs 

1 cup icing sugar 
Vz cup sherry 
Vs tsp. salt 

Into top of double boiler put egg yolks 
and sugar. (Be sure boiling water below 
doesn't touch bottom of top section) Cook 
and beat constantly for 3 minutes. Stir 
in wine and cook 2 minutes more. Beat 
egg whites until stiff. Put them in top 
of another double boiler and heat slightly. 
Fold in first mixture and serve at once 
in warmed champagne glasses with tea¬ 
spoons. 


FROZEN STRAWBERRY SOUFFLE 

Vz cup sugar 

1 cup water 

2 cups sliced fresh strawberries 
4 egg yolks 

Vz cup sugar 

2 cups light cream, scalded 
2 envelopes (2 tbsps.) 
unflavored gelatin 
Vz cup water 
2 cups whipping cream 
Vz tsp. almond extract 

Toasted slivered almonds 
(optional) 

Sliced fresh strawberries 

Combine Vz cup sugar and 1 cup water 
in saucepan and boil hard 5 minutes. 
Add 2 cups sliced strawberries and con¬ 
tinue cooking 5 minutes or until berries 
are very tender. Strain, forcing as much 
of the strawberry pulp as possible through 
the sieve. 

Beat egg yolks in top of double boiler. 
Beat in Vz cup sugar. Stir in the scalded 
cream. Set over simmering water and 
cook, stirring often, until mixture coats a 
silver spoon. Remove from heat. 

Soak gelatin in Vz cup water 5 minutes. 
Add to hot egg mixture and stir until 
gelatin is dissolved. Strain. Stir in straw¬ 
berry mixture. Cool. 

Whip cream until it begins to thicken. 
Add almond extract and continue beating 
until cream is very stiff. Fold into cooled 
strawberry mixture. 

Tape a strip of foil around the top of a 
lV 2 -qt. souffle dish so it extends 2 inches 
above the top. 

Pour in strawberry mixture. Sprinkle 
with almonds and freeze until serving 
time, at least 3 hours. Take off paper at 
serving time, garnish edge of souffle with 
sliced strawberries and serve. (Serves 8.) 

Note: If desired, this souffle can be 
chilled until set rather than frozen. 


SHOES by "SAVAGE and PACKARDS" 

FOR TOTS AND TEENS 

We Specialize In Children's Fittings 

We will pick up any mother South of Grosvenor Ave. between Cambridge and Lindsay 
on any morning of the week. 

RANNARD'S SHOES 

1252 PEMBINA HIGHWAY o ACADEMY at QUEENSTON 

GL 3-4331 1 Locallons - HU 9-4405 
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APPLE DESSERT (Pareve) 

1 tin each of 2 pie fillings 
Put in greased utility pan 

Topping 

1 cup sugar 
Scant % cup oil 
3 eggs 

1 cup flour 

2 tsps. baking powder 
Vanilla 

Bake at 350° for 1'A hours. 


RHUBARB CREAM PIE 

Pastry for 1-crust 9-inch pie 

2 lbs. rhubarb, cut up 
V* cup orange juice 

1 cup sugar 

3 tbsps. cornstarch 

1 tbsp. grated orange rind 

8 oz. pkg. cream cheese 

(room temperature) 

2 eggs 

Vz cup sugar 

1 cup sour cream 

Slivered toasted almonds 

Line 9-inch pie pan with pastry, build¬ 
ing up a high fluted edge. 

Heat oven to 425 degrees. 

Combine rhubarb and orange juice in 
saucepan. Bring to a boil and boil 1 
minute. Blend 1 cup sugar and cornstarch 
and stir into boiling mixture gradually. 
Bring back to a boil quickly and boil 1 
minute, stirring constantly. Stir in orange 
rind. 

Pour rhubarb into pastry-dined pan. 
Bake 10 minutes. Remove pie from oven. 
Reduce oven temperature to 350 degrees. 

Combine cheese, eggs and ! A cup sugar 
and beat with rotary beater to blend well. 
Pour over rhubarb and return pie to oven. 
Bake another 30 to 35 minutes or until 
cheese mixture is set and lightly browned. 

Remove pie from oven. Turn tempera¬ 
ture to 450 degrees. 

Spread top of pie with sour cream. 
Sprinkle with slivered almonds and re¬ 
turn to oven for 5 minutes. Cool and chill 
before serving. 


APPLE CHARLOTTE (Passover) 

3 egg yolks 
% cup sugar 
Dash salt 

2 cups grated apples 
'A cup matzo meal 

2 tsps. grated lemon rind 

1 tbsp. slivovitz (plum brandy) 

3 egg whites, stiffly beaten 

4 tbsps. ground pecans. 

Beat the egg yolks, sugar and salt until 
thick and lemon colored. Stir in the apples, 
matzo meal, lemon rind and slivovitz. 
Fold in the egg whites. Turn into a greas¬ 
ed 8-inch spring form. Sprinkle the nuts 
on top. 

Bake in a 350° oven 35 minutes or 
until brown and firm. C°°l before re¬ 
moving sides of pan. Serves 6-8. 


1 


Simpsons- Sears 




TELESHOP 
SU 3-2117 


Compliments of . . . 

McGAVIN TOASTMASTER LTD. 

258 Burnell Street Phone 783-7144 
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COFFEE SATIN 

1 V2 cups bite-size shredded rice 
biscuits, crushed to V3 cup 

1 tbsp. brown sugar, firmly packed 

2 cups sifted icing sugar 

4 tsps. instant coffee, dry 

Vi tsp. salt 

V 3 cup butter or margarine 

2 eggs 

1 cup chopped nuts 

Vi tsp. rum extract 

Line bottom and sides of loaf pan (8 V2 x 
4 V2 x2 V2) with waxed paper. Extend 2 
inches over rim. Combine cereal crumbs 
and brown sugar. Divide into thirds. 
Sprinkle Vz in bottom of pan. Mix icing 
sugar, coffee and salt until color is uni¬ 
form. Cream butter. Add sugar mixture 
gradually. Cream thoroughly. Beat eggs 
in one at a time. Mix well. Blend in 
nuts and extract. Spoon half into pan. Top 
with V3 the crumbs. Add remaining cof¬ 
fee-nut mixture. Top with remaining 
crumbs. Cover. Chill 12 hours or over¬ 
night. Lift out of pan. Cut into squares. 
Serve with whipped cream. Yield: 8 serv¬ 
ings. 


RHUBARB RING WITH STRAWBERRIES 

1V 2 lbs. fresh rhubarb 

1 cup sugar 

1 Vi cups water 

2 envelopes unflavored gelatin 
Vi cup orange juice 

1 tbsp. lemon juice 

2 cups washed, hulled strawberries 
Sifted confectioners' sugar 

Wash rhubarb; cut off root and leaf 
ends, but do not peel. Cut into 1-inch 
pieces and combine in saucepan with 
sugar and % cup of the water. Bring to 
a boil and simmer for 5 to 10 minutes 
or until rhubarb is tender, stirring gently 
once or twice. Sprinkle gelatin over re¬ 
maining V2 cup of water, then stir into 
the hot rhubarb to disolve gelatin. Add 
orange and lemon juices and pour into 
5-cup, 8-inch ring mold. Let cool to room 
temperature. Chill several hours or until 
firm. Unmold onto chilled serving plate 
by running a knife around the edges and 
then dipping the ring for a second into 
hot water. Arrange berries in centre of 
the ring and sprinkle with confectioners' 
sugar. 


TELEPHONE 786-3478 



KROMAR PRINTING COMPANY 

708 BROADWAY / WINNIPEG 1, 


LTD. 

MAN. 


“Synonymous with Fine Printing” 
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STRAWBERRY TRIFLE 


BLUEBERRY PUDDING 


3 V 4 oz. pkg. vanilla pudding mix 
(the kind you cook) 

1 envelope (1 tbsp.) 
unflavored gelatin 
Vs tsp. nutmeg 

1 % cups evaporated milk (large can) 

1 cup water 

2 tbsps. lemon juice 
V 2 tsp. vanilla 

1 cup sliced fresh strawberries 

2 cups Vz -inch cubes angel-food 
or other white cake 

Combine pudding mix, gelatin and nut¬ 
meg in a saucepan. Stir in 1 cup of the 
evaporated milk and the water gradually, 
stirring until smooth. Set over moderate 
heat and cook, stirring constantly, just 
until it comes to a boil. Remove from heat, 
cover, cool, then chill by setting in ice 
water until mixture mounds when dropped 
from a spoon. 

Pour remaining evaporated milk into 
ice-cube tray or other pan and freeze 
until soft ice crystals form around the 
edge, 10 to 15 minutes. Put in small bowl 
and beat with rotary beater until stiff, 
about 2 minutes. Add lemon juice and 
vanilla and continue beating until very 
stiff, about 2 minutes. 

Beat pudding with a rotary beater until 
smooth. Fold in sliced strawberries and 
whipped milk. 

Layer strawberry mixture and cubes of 
cake in 1 Vz qt. bowl or mould, ending 
with a layer of strawberry mixture. Chill 
until very firm, about 2 hours. Spoon out 
of bowl to serve or unmould and garnish 
with strawberries. (Serves 8.) 


Compliments of . . . 


BABAIAN RUG CO. 


• 

EXPERT RUG & REPAIRING 
WALL TO WALL CARPETING 
PROFESSIONALLY CLEANED 


A. S. Babaian, Prop. 
Phone 783-3852 


4 cups blueberries 
Vi cup water 
Vz cup sugar 

1 tbsp. lemon juice 

3 slices bread 

2 tbsps. butter 
Vs tsp. cinnamon 

Wash berries. Place in deep heavy 
saucepan. Add water, sugar and lemon 
juice. Heat until boiling and berries just 
beginning to soften. 

Preheat oven to 425 deg. F. Turn berries 
into shallow baking dish. Remove crusts 
from bread; butter. Sprinkle with cinna¬ 
mon. Place on berries. Bake 10 minutes 
or until bread toasted. Yield; five to six 
servings. 


BLUEBERRY CRISP 

4 cups blueberries 
Vs cup sugar 

2 tbsps. lemon juice 

1 cup sifted all-purpose flour 
Vz cup crushed corn flakes 
Vz cup firmly packed brown sugar 

5 tbsps. butter 

Preheat oven to 375 deg. F. Wash ber¬ 
ries. Combine with sugar and lemon juice. 
Place in buttered utility dish. Sift then 
measure flour; add corn flakes and brown 
sugar. Cut in butter until mixture crumbly. 
Spread over blueberries. Bake 40 to 45 
minutes or until topping brown and ber¬ 
ries cooked. Serve warm with sour or 
whipped cream. Yield: six servings. 


CREAM AMBROSIA 

1 cup whipping cream 
Vz cup dairy sour cream 

2 cups orange sections 

1 cup grapefruit sections 

1 cup flaked coconut 

1 cup tiny marshmallows 

Whip cream, fold in sour cream. Dice 
oranges and grapefruit sections; fold into 
cream with coconut and marshmallows. 
Chill overnight. To serve, garnish with 
additional orange sections. Yield: 8 serv¬ 
ings. 
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SWEET POTATOES ROYAL 

1 cup dried apricots 

1 cup brown sugar 

2 pounds sweet potatoes, 
cooked and peeled 

Vj cup melted butter or fat 
V 2 cup sliced, blanched almonds 

Wash the apricots and soak in 2 cups 
of water for 2 hours. Bring to a boil and 
cook over low heat 20 minutes or until 
tender. Stir in the sugar. 

Slice the potatoes V 2 inch thick. Arrange 
layers of the potatoes and undrained apri¬ 
cots in a casserole. Pour the butter or fat 
over the top. 

Bake in 375° oven 35 minutes, basting 
twice. Sprinkle with the almonds and bake 
10 minutes longer. Serves 8. 


RICH NOODLE PUDDING 

V 2 lb. medium egg noodles 
3 tbsps. butter 

1 pkg. (8 ounces) cream cheese 
V 2 lb. cottage cheese 
V 2 cup sour cream 
3 eggs, separated 
V 2 tsp. salt 
V 2 cup sugar 
1 tsp. cinnamon 
1 cup sliced peeled apples 
Vi cup broken walnut meats 
1 tsp. grated lemon rind 
V 2 cup white raisins 

Cook noodles in boiling, salted water. 
Drain. Toss with butter in large bowl. 
Break up cream cheese with fork, add cot¬ 
tage cheese and sour cream and beat 
until light. Add egg yolks, beat well. Pour 
over noodles in bowl. Add remaining in¬ 
gredients, except egg whites, and mix 
well. Beat egg whites stiff, fold in. Pour 
into greased casserole. Bake in 350° oven 
about 45 minutes, or until browned. 
Serves 6. 


Compliments of . . . 

CITY MEAT AND 
SAUSAGE CO. LTD. 

Wholesale and Retail 

PHONE WHitehall 2-2454 
615 Main St. Winnipeg, Man. 


LUCKSHON AND CHEESE 
KUGEL SURPRISE 

2 cups hot, cooked medium noodles 

2 tbsps. soft butter or margarine 

2 well-beaten eggs 

3 tbsps. sugar 

V2 pint dairy sour cream 
V2 tsp. salt 

1 cup fine curd cottage cheese 
V 3 cup milk 

1 tsp. vanilla extract 

% cup finely crushed cornflakes 

2 tbsps. dark brown sugar 

1 tsp. ground cinnamon 

2 tbsps. melted butter 
Additional sour cream 

(optional) 

Drain the cooked noodles thoroughly, 
add the soft butter or margarine, and stir 
until it melts. In a separate bowl beat 
together the eggs, sugar, sour cream, and 
salt. Blend in the cottage cheese, then the 
milk and vanilla. Stir the noodles into this 
mixture, and blend gently but thoroughly. 
Pour into a well-buttered round 8 x 2 V 2 
inch baking dish which can be brought 
to the table. Bake at 325 degs. F. for 25 
minutes. Meanwhile combine the corn¬ 
flakes, brown sugar, cinnamon, and melt¬ 
ed butter. At the end of the 25 minutes 
baking time, spread the cornflakes mix¬ 
ture evenly over the surface of the kugel, 
return to the oven, and bake 20 minutes 
longer. Serve hot from the baking dish 
as a substitute for potatoes. If you wish, 
you may serve additional sour cream with 
it. This amount makes 5 portions. 

For a delicious dessert to serve hot 
or cold, increase the sugar in the kugel 
from 3 tablespoons to about V 2 cup, to 
taste. Add V 2 cup seedless raisins to the 
kugel batter. Bake as directed and serve 
with additional sour cream. 


AVOCADO RING 

3 oz. pkg. lemon jelly powder 
% cup boiling water 
% cup mayonnaise 

1 cup dairy sour cream 
1 V 2 cups mashed avocado 

2 tbsps. lemon juice 

2 tbsps. finely chopped green pepper 
V 2 tsp. salt 

Strawberries and mint sprigs 
Dissolve jelly powder in boiling water. 
Chill until slightly thickened. Using wire 
whisk, whip in remaining ingredients, ex¬ 
cept strawberries and mint. Turn into 
five-cup ring mold. Chill until firm. Un¬ 
mold. Garnish with washed hulled straw¬ 
berries and mint sprigs. Yield: 8 servings. 
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PALACSINTA 

(Hungarian Dessert Pancakes) 

2 cups sifted flour 
V 2 tsp. salt 

1 tbsp. sugar 

3 cups milk 

4 eggs, separated 

Combine flour, sugar, salt, 1 cup of the 
milk and egg yolks. Gradually stir in re¬ 
maining 2 cups of milk until batter is 
creamy. Beat egg whites until stiff but 
not dry. Fold in beaten whites. Bake until 
lightly browned. Best if baked one at a 
time on a hot skillet which has been 
greased lightly with unsalted butter. Us¬ 
ing a rotary motion, tip skillet to spread 
batter thin. Stir batter each time before 
making a pancake. 


COTTAGE CHEESE FILLING 

2 cups cottage cheese 

1 egg yolk, beaten 

3 tbsps. sugar 

V 2 cup sour cream 
% cup raisins 
V 2 tsp. cinnamon 

Mash cottage cheese until creamy. Add 
other ingredients. Mix together. Spread 
on pancakes. When all are done, reheat 
in moderate oven (350°F.) for 20 minutes. 
Serve hot. 

Main Course Pancakes 

Use the basic pancake recipe printed 
above, omitting sugar and increasing salt 
to 1 teaspoon. Following are a list of 
tempting fillings. Notice the unique meth¬ 
od of filling the pancakes layer-fashion 
which allows the filling to set in the oven 
before serving. 

Mushroom Filling 

1 V 2 cups chopped mushrooms 

2 tbsps. butter 
V 2 tsp. salt 

Few grains pepper 


BROCCOLI ESPAGNOL 

Fresh lemons are a must every day of 
the week. Here, with the help of anch¬ 
ovies, the juice does marvels on a bunch 
of broccoli. 

1 bunch of broccoli or 

2 pkgs. frozen broccoli 

2 tbsps. salad oil 

V 2 garlic clove, minced 

2 anchovy fillets, chopped 
V 2 cup olives, chopped 
Juice of V 2 a lemon 

Cook the broccoli in rapidly-boiling 
salted water until just tender and still 
very green. Watch frozen broccoli care¬ 
fully so it won't overcook. 

Drain and place in a heavy pan with 
the oil, garlic, anchovies and olives. Stir 
gently for a minute. Squeeze the juice of 
the lemon over all. Serve hot or cold. 
Serves 4. 


Compliments of . . . 


Paramount Pad 

* 

9500 St. Lawrence St. 

MONTREAL 


For the Finest Family Dinners 
BARBECUED SPARERIBS - CORNED BEEF - VEAL CUTLETS - STEAKS 
Children's Portions 

The RANCH HOUSE 

OPEN DAILY (Sundays, 4-12 p.m.) 

Entertainment Nightly 
PINTO LOUNGE Ph. 339-5522 

1761 MAIN AT HARTFORD 

(Near Kildonan Park) 
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SWEET AND SOUR POT ROAST 

6 lbs. beef 

2 large onions, sliced 

1 clove minced garlic 
% cup of water or stock 

2 bay leaves 

2 tbsps. lemon juice or vinegar 

1 tbsp. brown sugar 

3 tbsps. ketchup 
Vz cup raisins 

Salt 

Brown meat in hot fat on all sides, 
using heavy pot. Add onions and garlic, 
cook until brown. Add water or stock and 
bay leaves; cover and simmer one hour. 
Add lemon juice and brown sugar. Cover 
and simmer another hour. Add ketchup, 
raisins and salt. Cover and cook Vz hour. 
Serve hot with potato pancakes, noodles 
or brown rice. Serves 6 to 8 persons. 


CHICKEN BREASTS SUPREME 

12 chicken breasts 

2 6-oz. glasses currant jelly 

1 cup water 

2 tbsps. cornstarch 

2 tsps. allspice 

2 tbsps. Worcestershire sauce 
V4 cup lemon juice 
V2 tsp. salt 
Vs tsp. pepper 

Preheat oven to 450°F. Mix currant 
jelly and water; mix cornstarch to a paste 
with a little cold water, add to jelly mix¬ 
ture. Stir in seasonings, Worcestershire 
and lemon juice. Bring to a boil. Place 
chicken breasts in shallow baking pan. 
Pour sauce over chicken. Bake for 15 
minutes, basting twice then reduce oven 
to 375°F. and bake for Vi hour longer, 
basting occasionally. Serve with wild rice 
and mushrooms, pass sauce that remains 
in roasting pan. 


CHICKEN ORIENTAL 

1 3-lb. frying chicken 

1 tsp. monosodium glutamate 
Vt cup oil 

1 4-oz. tin mushrooms 

1 15-oz. tin pineapple chunks 

2 tbsps. sugar 

1 tbsp. soy sauce 

2 tbsps. vinegar 

2 green peppers 

2 medium onions 

1 V 2 tbsps. cornstarch 

Cut chicken into serving size pieces: 
Sprinkle with monosodium glutamate. 
Brown chicken in oil in skillet. Drain 
mushrooms and pineapple; combine and 
measure liquids. Add enough water to 
bring liquid to 2 cups. Add to skillet; 
bring to boil. Cover skillet and simmer 
for 1 hour. Stir in sugar, soy sauce and 
vinegar. Slice onion and cut peppers in 
strips, add with mushrooms and pine¬ 
apple chunks to skillet. Simmer for 15 
minutes. Blend cornstarch in small amount 
of water; stir into hot mixture. Cook until 
slightly thickened. Serve with hot rice. 


HAMBURGER MARINADE 

Anchovies can be worked into more 
courses than the appetizer where they are 
most commonly seen. Mixed into a marin¬ 
ade, they do wonders for everyday ham¬ 
burger. 

2 garlic cloves, chopped 
Vi cup olive or salad oil 
2 anchovy fillets, mashed 
6 hamburgers 

Saute the garlic in the oil, then add the 
anchovies. (You may substitute 2 tsp. of 
anchovy paste from a tube or jar. Store 
in the refrigerator once it's been opened.) 

Soak the hamburgers (or steak) in this 
sauce for a minute before broiling or pan¬ 
frying. Brush with the sauce while cooking. 


Compliments of . . . 


DOMINION 

ELECTRIC 

89 PRINCESS STREET 

WHitehall 3-2441 
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ONION PIE 


VEAL CHOP SAUTE 


2 cups thinly sliced onions 
V 2 cup butter 

1 V 2 cups cracker crumbs 

1 cup milk 

3 eggs 

1 tsp. salt 
V4 tsp. pepper 
1 V2 cups grated cheese 

Preheat oven to 300° F. Butter a 9” 
pie plate. Mix cracker crumbs with 3 
tablespoons of butter that has been melt¬ 
ed. Use crumbs to line bottom and sides 
of pie plate. Saute onions in remaining 
butter, until golden and transparent. Cool, 
Meanwhile scald milk. Blend with beaten 
eggs, salt and pepper. Stir in cheese. Pour 
in egg mixture. Bake for 45 minutes or 
until centre is set. Yield: 4 to 5 servings. 


RIB ROAST BRAISED IN WINE 

1 5-lb. rib roast, boned and rolled 
Flour for dredging , 

V4 cup oil 

V 2 cup chopped onion 
V 2 cup chopped leeks 

1 cup chopped onions optional 
to the aforementioned 2 ingredients 
V 2 cup chopped carrots 

1 clove garlic, crushed 

2 cups dry red wine 
Salt to taste 

8 crushed peppercorns 

1 bay leaf 

V4 tsp. margarine 
V 2 tsp. thyme 

2 tbsps. cognac (optional) 

Preheat oven to 325°F. In Dutch oven 
heat the oil. Brown the meat which has 
been dredged in flour. Add onion, carrots, 
garlic and saute until brown. Add the 
wine and seasoning. Cover and bake 
until the meat is tender, about 4 hours. 
Transfer meat to a hot platter, strain the 
sauce and pour over meat. Boneless chuck 
may be used as well. 


4 veal rib chops 
Flour for dredging 
Salt and pepper 
3 tbsps. oil 

6 tbsps. dry white wine 
1 tsp. lemon juice 
Vs cup chicken fat 
Minced parsley 

Dredge chops with flour, salt and pep¬ 
per. Heat oil in a heavy skillet or electric 
frying pan, brown chops on both sides. 
Reduce heat to low, cover pan and cook 
about 20 minutes. Transfer to a hot platter 
and keep warm. To the juices in the pan 
add the wine. Turn up the heat, cook two 
or three minutes, add the lemon juice, 
add chicken fat, pour over chops, sprinkle 
with parsley, serve at once. 


Compliments ot . . . 

CRANE 

SUPPLY 

Plumbing & Heating Materials 

93 LOMBARD STREET 
WINNIPEG 2, MANITOBA 


Compliments of . . . 

A FRIEND 
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VEAL CHOPS ITALIAN STYLE 

3 tbsps. oil 

4 green peppers, seeded and cut 
into thin slices 

1 medium onion, chopped 

1 clove garlic, minced 

6 green olives, chopped 

1 or 2 anchovies, chopped (optional) 
Salt and pepper to taste 

4 large loin veal chops 
Flour 

2 tbsps. fat (pareve margarine) 

1. Heat oil, add peppers, onion and 
garlic. Saute until tender, stirring often. 
Transfer to a bowl, add olives, anchovies, 
salt and pepper. 

2. Dredge chops with flour. Heat the 
margarine in same skillet. Brown chops 
on both sides. Add the pepper mixture, cook 
until chops are tender. Remove to platter 
and add the vegetables. Add a little water 
to the pan to loosen all the brown parti¬ 
cles, pour over meat. 


SPANISH MEATBALLS 

Meatballs turn up in every language 
and these are interesting because of the 
aromatic bitters. Bitters can be used in 
drinks, soups, stews, fruit pies and cakes. 

y« cup onion, chopped 
V* cup olive oil 
2 cups bread crumbs 
% cup of water 
1 lb. ground beef 
1 tsp. salt 

1 tsp. aromatic bitters 
1 egg, slightly beaten 

Saute the onions in the oil until they're 
soft. Soak the bread crumbs in the water 
and add the onions. 

Mix the beef, salt, bitters and egg in a 
bowl, then combine with the onion mix¬ 
ture. Chill and shape into small balls with 
floured hands. Saute in additional oil. 
Serve hot with mustard flavored with a 
few drops of bitters. Serves 10 as an hors- 
d'oeuvre. 


FDR DUALITY . . . CLEANING - DYEING - SHIRT LAUNDERING 

CALL ... QjLUiitbfCA ...GL 2-3611 


MARK TEN CIGARETTES 

First for Flavor and First for Gifts 


FILTER, PLAIN OR MENTHOL 
KING SIZE OR REGULAR 


BENSON & HEDGES (CANADA) LTD. 

898 KING EDWARD ST. 
WINNIPEG, MANITOBA 
PHONE: 775-2421 
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Shoimrim Program 

Hadassah has launched this project to help women lose 
weight, to form new and correct habits of eating — to keep wo¬ 
men healthy and to teach members how to maintain their weight 
for ever after. 

Our program emphasizes — 

No starvation — no medication for suppressing appetite — 
no crash diets. 

We do not exercise during our sessions. 

Our motto: "Eat your way to your desired weight." 

OUR RULES 

No alcohol — No skipping meals — No counting calories 

SOPHIE SHIBOU 


Recipes and Menus 


FRENCH DRESSING 

1 cup tomato juice 
4 tbsps. vinegar 

4 tbsps. green pepper 

2 cloves garlic 

2 tsps. Worcestershire sauce 
1 tsp. salt 
1 tsp. dry mustard 
V 2 tsp. sucaryl 

Combine all ingredients in blender for 
2-3 minutes. Store in refrigerator. 

— Dorothy Prober 


RUTTERMILK DRESSING 

1 large cucumber 

1 cup buttermilk 

2 tbsps. finely chopped fresh mint 
V 2 tsp. salt 

Pare cucumber, cut into thin slices. Blend 
all ingredients. Store in refrigerator. Serve 
over mixed salad greens. 


CHEESE AND ASPARAGUS SANDWICH 

1 slice toast 

Top with 1 slice cheese 
Put under broiler until cheese is slightly 
melted, then top with asparagus. Then top 
another slice cheese. Broil until nicely 
browned. 

— Dorothy Prober 


TOMATO SOUP 

Heat 8 ounces of tomato juice. Mix in a 
dissolved boullion cube, garlic powder, 
pepper and salt to taste. 


MEAT BALLS AND CABBAGE 

Use ground veal. Make tiny meat balls. 
Shred cabbage, tomato juice, lemon juice, 
green peppers cut into small pieces, celery 
and onion powder, artificial sweetendr. 
Cook covered until vegetables are soft. 
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Rhubarb cooked in a low-cal drink is 
delicious and unlimited. 


COFFEE MILK SHAKE 

Put in mixing cups 

% cup powdered dry skim milk 
2 tbsps. instant coffee 
Pour into blender with two 8 oz. glasses 
of water, artificial sweetener to taste. 
Shake. 


COFFEE WHIP 

1 envelope unflavored gelatin 
V 2 cup skim milk 

Artificial sweetener to taste 
V 2 cup strong black coffee 
V 2 tsp. vanilla 
Dash of salt 

Soften gelatin in cold water. Dissolve in 
hot coffee, add sweetener, vanilla and salt. 
Chill until syrupy. Beat thickened gelatin 
with beater until almost double in volume. 
Spoon into sherbet glasses. Chill until firm. 


POPCORN BOWL (lor Nashers) 

Cut into small pieces — green pepper, 
celery, cucumber, radishes, cauliflower, 
mushrooms. Add to this one or two fruits 
you have left from daily supply. Nibble to 
your heart's content. 


LO-CAL PUDDING (for your sweet tooth) 

1 btl. any flavor low cal soda 
1 pkg. gelatin 

Pour all but Vi cup soda into pot and 
heat to boiling. 

Combine Vi cup soda and gelatin. Add 
boiled soda. Pour into dishes. 


MALTED (for a Nasher) 

1 cup skim milk 

A few strawberries (or any fresh 
fruit) 

Lo-cal sweetener 
3 ice cubes 

Place all ingredients in blender for about 
30 seconds or until mixture froths. Delic¬ 
ious. 



FOR QUALITY 


CLEANING-DYEING-SHIRT LAUNDERING 


call ... Quintsmb ...gl 2-3611 


Compliments of . . . 



Four Modern Air Conditioned 
Salons To Serve You Better 

415 Graham Avenue — WHitehall 3-9728 

WHitehall 3-1015 

Polo Park Shopping Centre SUnset 3-7359 
554 Academy Road — HUdson 9-6795 
1 727 Main Street — EDison 9-7922 


Page 85 







STRING BEAN SALAD 

TUNA MOLD 

Boil 1 pound string beans just long 
enough to get tender, drain and chill. Slice 

1 can water chestnuts and 3 hard cooked 
eggs. Toss together lightly with beans. 
Heap in a lettuce lined bowl and serve 
with the following dressing. 

1 tin tuna 

A few pieces green onions 

2 celery stalks cut up fine 

1 piece red pepper cut up fine 

Serve on lettuce in a mold form with 
lemon wedges. 

Dressing 


Vt tsp. thyme 

3 tbsps. lemon juice 

1 tsp. wine vinegar 

1 tbsp. minced onion 

2 tbsps. minced celery 

1 tbsp. minced parsley 

Vz cup tomato juice 

FRESH FRUIT CUP 

Fresh pineapple chunks 

Honey dew melon balls 
cantaloupe balls 

garnished with fresh strawberries. 

A few drops artificial sweetener. 

Blend together. 

LEMON DESSERT 

COMBINATION SALAD 

Lettuce torn up in small pieces with 
chopped tomatoes, celery, chives, cucum¬ 
ber. Above dressing. 

Knox gelatin 

Skim milk 

sweeten with sucaryl 

Juice of half lemon 

Fresh strawberries on top. 


Rules for Using Meat and Poultry 

Select a maximum of 5 weekly Meat Meals from — 
GROUP A 

White Meat of Chicken 
White Meat of Turkey 

Liver, lungs, brains, kidney, heart, sweetbread 

Select a maximum of 3 weekly Meat Meals from — 
GROUP B 

Beef, frankfurters, lamb, dark meat of poultry 

LUNCHEON — 4 oz. boneless cooked meat or poultry 

DINNER — 6 oz. boneless cooked meat or poultry 

Add two ounces to get weight of uncooked meat. 
Add two ounces more if bone has to be removed. 





notes 



notes 




The Ultimate in Convenience, 
Location and Luxury Living 

73 Modern Units 



• Fully air-conditioned, custom furnished 

• Free T.V., radio and car plugs 

• Heated swimming pools, automatic elevators 

• Convention facilities 

• 5 minutes from downtown, 2 minutes to airport 

• 2 minutes to shopping centre and sports centre 

1740 Ellice at Madison - SPruce 5-7131 



You get 

50% more interest 
in a 

True Savings 
Account 


e 

Bank of Montreal 

Canada's First Bank 

Ask today about a 4'/2% True Savings Account. 


There are 32 B of M OFFICES in 
METROPOLITAN WINNIPEG to serve you 

















H.R.’S UNRIVALLED COLLECTIONS OF FURS FOR THE NEW SEASON 


PRESENT FASHION’S MOST SIGNIFICANT SILHOUETTES AND LENGTHS 


HOLT RENFREW 


PORTAGE AT CARLTON 


KROMAR-WINNIPEB 




